SUGAR AND \PI(F

Girls Are Made of

Glamour

What are little girls made
of? It's not all sugar and spice
The more glamorous teen-
agers are also made of cal
clum, phosphorus and vit
amins galore — all to be
found in a quart of milk a
day and generous servings
of fruit and vegetables,
Home economists and nu-
tritionists of the Dairy Coun-
cii of California emphasize
constantly the “glamour four”
proteim, calcium, vitamin A
and vitamin
Eat for Beauty
Girls increasingly realize
that they CAN eat for beauty;
that adequate calcium and
phosphorus build strong
bones and teeth; that protein
{s essential to growth and
maintenance
They know,
tain  vitamins
health of skin, hair, nails,
tooth enamel, gums, eyes
and even the respiratory
and digestive tracts

too that cer-

encourage |

Nutrients

All these and other qual
ities desired by every female
are found in the recommend-
ed quart of milk a day.

Eat It Too

It isn't necessary
all that milk, Some of it may
well go into cream soups,

creamed vegetables, puddings,
custards and countless other
menu items,

t counts on cereals, too.

Cottage cheese, cheddar
cheese and all the otler
cheese varieties provide the

same fine mild nutrients in

variable quantities,

Ice cream and sherbet are
nutrition packed. So are but-
termilk, yogurt, sour cream
and all the other creams that
add to eating pk‘.h\.xr-

A single grapevine de-
veloped by Willlam Thomp-
son the parent of all
Thompson seedless grapes
now ;ummred in (ahfcmm

is

¥

to drink

A GOLDEN FILLING in a delicious crust of cracker erumbs describes this hearty
A sharp cheese, gently flavored with curry,
the custard lm\'u e a zip to p]m\e AD]‘(‘II((N ml uund

entree.
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Cheesc Omon Pie Is !(I)Opss.., ;
Hearty Winter Fare | gy o

Last week's recipe for
Whipped Butter to be served

The idea for (!.|. dish came Add '4 tsp. curry powder to on French toast contained an
from the dish Quiche Lor'd cup melted butter. Pourjerror. The amount of sugar
raine. Serve it for lunch ov|/over and through the cracker Was incorrect. We republish
with bacon slices for a dinner/crumbs, mixing well. Press the recipe in corrected formn.
main dish over bottom and sides of WHIPPED BUTTER

This recipe calls for a curry- Ereased deep ‘0-111(‘!1‘ x’uun«! 14 Ib, butter
flavored sharp cheese and E:;« plate, holding about 6 14 cup s & tsp. snghr
ustard n e bake @ .

. :nu\n:n;-|¢||\:lw\“‘: a nl:\::l tillx‘lstl Melt 3 tbs. butter in sauce: ® :‘""“"‘d almonds, finely
. .| chopped

This crust excuses you from pan. Add onions and ((x(}k‘ 3 ookt dited hnb
making pastry. A layer of slowly until ten der and| ¢ h"‘"":‘“:d‘ '
cooked onion 'rings- is spread sligthly J'P”.ﬂw' Spread m'cr‘ r 4 "
over the crust and the quickly bottom of pie plate. Grated peel of 1 orange

el 11 (le filling comes next. “1 After rice is cooked, stir| 34 oz brandy or Cointrean

N\ in milk, eggs, cheese, 1 tsp.| Cream butter add sugar; add
|salt, curry powder and black remaining ingredents in order
{pepper. Mix well and pour listed and blend to smooth
{over onions. paste.

| Bake in preheated oven at———
325 degrees for 45 minutes or/! Put slices of sponge cake
luntil knife inserted in center together with ice cream, sand-
comes out clean. Allow to wich-wise. Wrap individually,
|stand several minutes before freeze and store, Serve with
|cutting into wedges. |sundae sauce,

Slow baking is the seeret of
success for this entree.
CHEESE-ONION PIE
115 cups water
1 tsp. salt
’1 cup uncooked white rice
14 tsp. curry powder
3 cup melted butter
115 cups cracker crumbs
3 ths, butter
2 cups thinly sliced onions
1 cup milk
2 eggs, beaten
[ 115 cups grated sharp cheese

AN

Ammoniated

together with rice and onions give

penetrate instantly, step wp

1 tsp. salt dirt
« Serve T ongue Hot or Cold With Sauce Apany. SREXD e s
Served hot with a sweet Kettle tightly and '\I\!\IPR brown sugar and raisins and 14 tsp. black pepper | clothes come ';-'h"'s":“
raisin sauce or cold for sand- ”1"‘3" until tender—about 2% cook 10 minutes. Put water, 1 tsp. salt and -h-nmywmm A.:ﬁh',
4! Wiches, spicy, pickled beef,! 3% hou Allow 1 hour| - Mix flour with smallrice in 2.qt. saucepan. Bring in your wash.
tongue makes delicious eat- Per pound. amount of water and add tojto vigorous boil. Cover and
ing Remove Kin and slice/liquid. . Cook, stirring con-/simmer for 14 min. Remove PARSONS
Preparation isn't difficult. while w Strain  liquid'stantly until thickened. Add!from heat and leave lid on| First name 1n househoid
Ther 1 arination ' from tongue, reserving liquid.tongue slices and heat until ready to use—at least 10 siace 1876
, period. Slow cool g is the Iu 4 cups of t .nm d .nnl v'-. gl min. |
other requirement Y 9
PICKLED TONGUE
1 beef tongue
Vinegar
Water
1 lemon; sliced
2 fons, sliced
6 whole cloves
6 whole peppercorns
1 stick cinnamon
115 tsp. salt
1; cup brown sugar
1; cup raisins |
14 cup flour
Cover tongue equal
parts of v gar and water
Add lemon, onion cloves,
SHAPED LIKE A CANDY BAR
Cover and let stand in

NEVER UNDERRATE THE POWER of pie, and ]mar

ple, fragrant with spice and

favorite. Add to this the sweetness of honey
cream and the result is one of the best

IN A SHELL

rich in juice, is any

pure

ples of the season.

Pears Join Raisins’
for Favored Desser

Because of severe we

ond in areas wl
fruits are unharvested, sup
plies and prices ave juggling

This is not so of fruits
coming out of storage -
apples bananas and pears,
They are essentlally stable,
nre of fine quality and in
lmplr amounts,

1 brings
dhe hary
Pacifie
y are carefully

L that
goodnes

in

of pe
Coast sta
protected
we ‘ma)

for

1

thelr

ARS ARE VERSATILE
Pears are so versatile that
they may be used for ever
meal of the day and t
fit into eve course of lhu
meal from fruit cup to dessert
As 1 dessert, never
underrate the power of a

pie and pear ple, fragrant

with spice and rich In juice

is any family's favorite,
Add to l!n~ the sweetne:

which
featured in a special promo

Potatoes, are

tion In many weslern mar
kets, are the big item in the
United States Department of

Agriculture’s Plentiful Foods
list for February.
This listing which is de-

signed 10 help increase the

movement of foods that ave |

in abundant supply also in-

Apples, Grapefruit,
and ( Cher-
rles, Lamb and Turkeys
Also listed are Eggs, Honey,
Pecans and Dry Beans, |
Supplies Heavy
Supplies of potatoes from
the large fall crop are about
16% more than a year ago and
storage holdings of apples are
also 16% above last
Turkey, available to con-
sumers herve the yeavr
arow , s being featured in

many markets, Stovage hold.
ings ave at a vecovd level,
Lamb moving to mar

Ke n volume, i all

'n mat

pply in weste

4

'

I ¢ ombine

being

of honey §
the
ples of the
PEAR "N RAISIN

2 fresh pears

1 cup raisins

23 cup honey

15 cup table eveam
2 grated orange rind
14 cup flour
d nutmeg

for 1 crust,

Sinch pie

\n-x
n‘ the bes

PiE

tsp.

Line ple plate with pastry
Place ralsins in bottom, Pare,
core and thinly slice

lengthwise
on top of raisins

honey, cream
orange rind and flowm
over top of fruit,

‘with nutmeg

Bake at 425 degrees
30 minutes, until pear
tender, Serve each plece with
baked pastry cut-outs of pear

“Company’s a Comin’ *

Serve
Hot or Cold—Delicious

pears | liver
Arrange in circle kle any remaining flour over

40 to|liver.

refrigerator for 24

age

ltvmn\e lemon slices. Cover

Variety Meat

anivs | Rates Hwh

In .\utrltlon

It is common Kknowledge
that liver is one of the most
nutritious foods. Serve this

variety meat often,

And serve it in a variety <-f
ways. Liver and Bacon From
sets a change of pace for

family enjoyment of this food!

of top value.
LIVER AND BACON
FROMAGE
4 slices bacon
L 1b. beef liver, sliced
1dneh thick
3 ths. flour
15 tsp. salt
Ty tsp. gavlie salt
Iy tsp. pepper
14 cup grated American
cheese
Cook bacon ur
move from frying pan
drain  on absorbent
Break Into small pleces
Combine flour, salt,
salt and pepper
in this mixture,

Re

and

til crisp.

garlic
Sprine
liver,

Brown slowly on bo.h

cheese and bacon

When cheese is slight
e ly melted, remove liver to hot
platter
Iy

and serve immediate

“TASTE-RITE FLAVOR"

CORNED BEEF

Dial |

ALL DAY...
EVERY DAY

paper.|

and dredge|

sides|
Pour|in bacon drippings or shorten-|
Sprinkle|ing of choice. Sprinkle grated|

pleces on!

EAT IT LIKE A CANDY BAR!

DELICIOUS APPLE FILLING...IN A LIAK-PROOI’ CRUST. . .THAT mus IN YOUR MOUTHI

s,

ESS HANDI-PIE

NO DRIP...NO MESS...
NO WASH-UP!

Now from the famous Hostess Bakeries comes the
food invention of the year—Hostess Handi-Pie!

So light and flaky —and inside is the most de-
licious apple filling you ever tasted!

Handi-Pie is neat to eat —because it's shaped just
like a candy bar. There's no mess because there's
no drip.

What's more, each Hostess Handi-Pie is packed
to go wherever you go. The new “cradle” package
prevents crushing in lunch boxes or picnic baskets,
And the tear-open end makes it real easy to get
at the pie. Just tear it off and you're in business

. delicious business!

OUT OF THIS WORLD
First joy is the crust —so light! So flaky! It melts
in your mouth.

And the fruit filling is out of this world. Excit-
ing, thrilling in flavor!

Stock up on Hostess Handi-Pies today! Perfect
for desserts, snacks, lunch boxes.

Get Hostess Handi-Pies fresh from your grocer
today. You'll be glad you did.

Baked By The Bakers Of
FAMOUS HOSTESS Cup CAKES,

TWINKIES And SNO-BALLS
© 1961, CONTINENTAL BAKING COMPANY, Incorporated




